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VARIOUS BRANCHES. 


CHAP. I. "IF 


Containing general Dire#tinms for Boiling al! Kinds o of "Buichs 
or's Meat, Poultry, £1/h, Greens, Dc. 


N boiling of meat you muſt (firſt of all) be careful that 
your pot be very clean, and that it be large enough to 

ontain as much water'as will cover the joint. You mutt 
atch the ſcum which will always riſe, and take it off 
atly with-a ſpoon, or the meat will 4ook dirty and 
Slack. All falt meat muſt be put in when the water is 
Id, but freſh meat not till it boils, allowing a quarter 


$f an hour to every pound except the joint be 2 very con- 
\ erable weight. 
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b boil a Ham. 


Let it lie four hours in cold water, waſh it clea 

ut it into your pot or copper, and throw in a u 

BP, or a handful of clean bran. Boil it very flo 

At hour, and very britk an hour and a half moxe; N, 
u take it up firit rub the rind with a clean lapnel, 


ra . and ſtrew the kam over With &fted 3 0 


a 
. 


(4 45 
To Boi 4 Tongue, 


1 If your tongue be a dried one, in muſt lay fix hours in 
warm water, and three in cold. When it is thus ſoaked, F. 
three hours will make it fit for uſe. But if it be a green fu 
one, let it lay three hours in cold water, and boil it only 

two, or till the ſkin will peel off. 


| To boil a Butlock of Beef. + 
Your beef muſt lay in ſalt ten days before it is dreſſed, 


and if it be very thiek it muſt not be boiled according to doe 
the general calculation by weight, but at your own dif my 


exetion. When the outer part ſeems to be enough, 
3 take it up and ſerve it to the table; for if it is not under 
x done at the heart, the reſt will be entirely ſpoiled. The 
5 proper favce for this dith is cabbage of ſavoys, or coleF- 
= -  Worts, carrots, &c. and. good Durham muſtard. 


. Pan 
* N. B. A rump, briſket, and thin flank are dreſſed ir} 1 ie 
* the ſame mannes, and ſerved up with the ſame kind off into 
— I EN well 

7. ob n | the x 

| . To bail a Leg of Mutton, evo: mow 

elte 


: The joint muſt have ſufficient room and water in th math 

C7; "IM t, fo as to make it pertectly ſwim, or it will be apt t negar 

3 3 2 92 black; and there is ſuch a diſproportion in the thic tongu 

3 neſs of the different parts, care mult be taken not to. bot whole 
* it todo muck, which is the reaſon few people make bro 


F A of the Enuor. When it is enough it mult be ſerved wi 
\, buttered turnips and caper ſauce. 1785 8 The 
3 % 6 af * N 0 — 004 - 
_ - *, | To bo'l a N 705 of Mution, 2 . e bot! 


S W joint is generally uſed for the making of bro 
* " hereſore, when it is deſigned for this uſe, after 
well ſkimmed, put it into a faggot of thyme, a . 
_:. - igolds, two. or three ſmall turnips, and a reaſon 
_ /antitFof ſalt. When the meat is taken up, throw i 
—_ - nie bro a {pootfal of oatmeel beat up w ith a little c 
mier; put in a large onion, e part of a leſ 


Take 


TH 


and give the liquor a boil up. It may be ſerved up either 
in a diſh alone, with turnips buttered, or Spaniſh onions 


maſhed with butter, and caper Fauce ; ; or in a ſoup diſh 
full of broth, 


To boi a Leg of Port, 


Lit it lay fix or ſeven days in ſalt, after which put it 
into the pot without uſing any means to freſhen it. Let 
it be well covered with water, and take care that the fire 
does not flacken while it is dreſſing. When it is done 


4 ſerve it up with peaſe pudding, buttered turnips, carrots, 

| | 22d good multard,. | 

NM 

1 To boil a Calf Head, 1 


ef Waſu the head very clean, and let it ſoak in a lavew 
pan of water a conſiderable time before it be drefled. 
inf} Tie up the brains in a piece of clean linen, and put them 
| offs into the pot at the ſame time with the head; {kim the pot 
well, and then put in a piece of bacon in proportion to 
the number of people that are to eat thereof. When It is 
done you may grill it before the fire, or ſerve it up with 
melted butter, the bacon and greens, and with the brains 
maſhed and beat up with a little butter, ſalt, pepper, vi- 
negar, or lemon, and parſley, in a ſeperate plate and the 
tongue ſlit and laid in the fame plate; or ſerve the brains 
whole, and tongue flit down the middle. 
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To boil Fowls and Houſe 28 


Theſe: ſhould be boiled in a pat by themſelves, 4 in a 
good deal of water, and the ſcum taken off; they 
Pe both (weeter and whiter than if boiled in a cloth . A*%* 
Email chicken will be done in fifteen minutes; a large gie 
47 in twenty; 228 towl in half an hour, à fall turkey 


We" gooſe. an hour; and a large turey-n an n hour) and a =__— 
V F. f | * x A 
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onion, a little thyme, lemon peel, and an anchovy; 

all theſe together, ſtrain them through a ſieve, melt | 

= tome butter, and fry a few ſauſages, and lay round the 
E Sth... Garniſh your diſh with lemon. 


To boil Pigeons. 


Let your pigeons be ſtuffed with ſweet herbs, chopped 
bacon, grated bread, butter and ſpice, and the yoke of 
an egg; then boil them in ſtrong broth, butter and vine- 

Kar, mace, ſalt and nutmeg ; ſet parſley, minced bar- P 
”, berries, and drawn butter; lay your pigeons in the diſh, ter 
; pour the ſear all over them, and garniſh it with flicedF ſtre 
lemon. . 


\ 


To boil Pullets and Oyſters. it be 


bh © Boil them as uſual in water and ſalt, with à good piece] it w 
of bacon ; for ſauce, draw up a pound of butter, with aff ed b 
ttle white wine, ſtrong broth, and a quarter of oyſters; 
put your pullets in the diſh, cut the bacon and lay about}  - 
* them with a pound and half of fried ſauſages, and garniſh T 
Vith ſliced lemon. | | 


To boil Aſparagus. 


Scrape the ſtalks very carefully till they look White! 
then cut them all even, and tie them up in a little ſalt 
and take care not to boil them too much, for by ſo doing 
they will loſe both their colour and fine taſte. Keep then 
boiling briſkly, and when you find them tender take then diſh 
up. Cut the round of a ſmall loaf, about half an ine the ta 
thick; todit it well on both fides, dip it in aſparagus liff 
quor, and lay it inthe diſh; then pour ſome melted butte 

over the toaſt, and lay it in the diſh; then pour fome mel M -___ 
ed butter over the toaſt and lay ſome aſparagus upon it a*$ Wh 
round the diſh, white ends towards the edge of the diſſ oke 


Lou muſt not pour the butter over. the aſparagus, buf ter t 
ſerve it up melted in a baſon. erve 
— g Mere: 
To bail Cabages, Sc. | vl 
Theſe and all ſorts of young ſprouts, muſt be boiled 0 
irf 


greet deal of water. When the ſtalks are tender, Wi 


1 


r 


(32 


fall to the bottom, they are enough: then take them of 
before they loſe their celour. 
your water before you put them into the pot. Your 
ſprouts may be ſent to the table juſt as they are, and {© 
may cabbage, but it is beſt chopped and put into a ſauce- 
pan with a piece of butter, ſtirring it till it.is all melted,. 
4 and then ſerve it up. 


WW ELL 


x To dreſ Shinnage. | 
hs Pick it very clean, and waſh it in ſeveral waters; af- 


b, ter which put it into a ſauce-pan which will juſt hold it; 
el ſ firew ſome ſalt over it, and cover the pan cloſe. Shake 
it often, but donot put any water to it. When you find 
it ſhrunk to the bottom, and the liquor proceeding from 


it boils, take it up, throw it into a clean fieye, and drain 


ee it well; then put it og a plate, and ſerve it up with melt- 


. 


1 a ed butter. 
outh Zo dreſs Beans and Bacon; . 


u] The beans ſhould always be boiled by. themſelves, or 
the bacon will change their colour. Throw into the 


water ſome falt, and parſley well picked. When e 
beans are enough, which may be known by their being 
iteMtender, put them in a cullender to drain. Take up the 


t Wacon and ſkin it: throw ſome raſpings of bread over the 
>InMop, and brown it either with an iron made hot, or by 
heretting before the fire. When you have put the beans on 
nerf diſt, place the bacon in the centre, and ſend them to 
wy The table with melted butter and parfley.. res 
s If 4 

attel To boil Artichokes. WE =. 


168 - * ih 1 
e When you have taken off the ſtalks, and put the artiz 


d hokes into cold water, with the tops downwards, and 

bi ter the water boils, an hour and a half will do them. 

Prve them up with melted butter, in as many cups as 
Were are people to cat them. \ n 


8 | | 1 FIRES a 
ed * To bo French Beans. 3 
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Always, throw ſalt in PO 


© : 


r, Wick firing them, then cut them into two, ander er 
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- thicken it with butter rolled i in flour. You may likewil 


18 . 


that acroſs; lay them in water and ſalt, and when you: 
pan boils throw in a little ſalt, then put your beans into 
the water: When they are done lay them on a dith, and 
ſerve them with melted butter. 


To boil various ſorts of Salt Fiſh. wal 


All kinds of ſalt fiſh muſt be ſteeped in freſh water at {ye 
leaſt eighteen hours before it is dreſſed. Let it be twelve cov. 
hours in the firſt water, then ſcrape and clean it well, but Efrai 
be careful not to break the ſkin. Barrel cod are gene- win 
rally boiled whole. The larger ſort of ſalt fiſh-are ſplit Band 
down the back, and then cut into pieces about tour or Itoſs 
five inches ſquare. Put them into as much cold water as little 
will cover the pieces to be boiled, and be caretuF that the Yand 


water does not boil too faſt ;. it muſt only ſimmer, and 


that not above fifteen minutes for- barrel cod; five r fix 
minutes for whitings and ſmall haddock, and not above 
twenty-five minutes for ling or large cod. If the water} L. 


_ . ons | furiouſly, or the fiſh be kept longer in the water IVE! 


Man is 3 it Will eat woolly. When it is done, take vith 
it ng piece 5 piete With a ſlice, and diſh it with the let 
ſkin uppermolt, and garn:th the dith with hard eggs quar- Wice 
"ove; ſerve it up with egg ſauce, parſnips and potatoes, ſh. 
or with melted butter and muſtard. Job(t 


To boil Salmon. 


Take your ſalmon and waſh. it with ſalt water, but doll 
not ſcale it; then lay in your ſtew-pan, and cover it with 
water, and a little vinegar, a little ſalt and horſe- radiſh. 
Boil it gently till enough, or about half an hour, if it be 
thick ; or twenty minutes if it be a ſmall piece. Foun 
off the water, dry it well, and diſh the ſalmon neatly up- 
on a iſh plate in the centre of the diſh, and garniſh | i 
with horſe-ralith ſcraped, or with fried ſmelts or gudge) # 
ons, and with fliced Ion round the rim. Wi 


Make your ſauce of oyſters ſtewed in their own liquor * 
fome whole pepper, a little mace, an anchoy y or two 
ſome pickled muſhrooms, and a little white wine, an 
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diſh. 


it be 


Pour 
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add the body of a crab, which, if well ſtirred in will 
make it exceeding rich. 


| To Soil tench. 


Your tench muſt be ſcaled while it is alive; gut it and 
waſh the inſide with vinegar ; then put it into a ſtew- 
when the water boils, with ſome ſalt, and a bunch of 
iweet herbs, and ſome lemon peel, and whole pepper, 
cover it up cloſe, and boil it quick till it is enough; then 
ſtrain off ſome of the liquor, and put to it a little white 
wine, ſome muſhroom gravy or walnut liquor, anchovy 
and ſome oyſters, or ſhrimps. Boil theſe together, and 
toſs them up with thick butter rolled in flour, adding a 
little lemon juice; garniſh with lemon and horſe-radiſh, 
and ſerve it up hot with ſippets. 


To Bail Mullet, or any kind of Fiſh- 


Let your fiſh be ſcaled and well waſhed ; ſave their 
ivers, and roes or ſpawn ; boil them in water ſeaſoned 
vith ſalt, vinegar, white wine, a bunch of ſweet herbs, 
lemon {liced, an onion or two, and a ſmall parcel of 
iced horſe-radiſh; and when the liquor boils put in your 
iſh. For ſauce, take a pint of oyſters with the liquor,'a 
lobſter, or parcel of ſhrimps, a little. white wine, an an- 
Fhovy, ſome large mace, and a whole onion. Boll theſe 
ll up together; and thicken it with butter and the yoke 
df eggs. Pour it upon lippets and garniſh with lemon. 
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OF ROASTING. 
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EE firft conſideration in roaſting mult be to adapt 
two 
an 
ewül 


: 
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your fire in proportion to the joint you have to dreſs. 
it be large make a good fire, and keep the battom ot 


7 
we. 
I % 


and the other into the holes made in the fleſhy part, 


and dredge it with a little flour. * 


610) 


it clear from aſhes, When you think yeur meat is half 
done, move the ſpit and dripping pan, and ſtir it up a 
briſk as you can: for the quicker your fire wh the ni- 
cer n your meat be contend. 


To roaſt Beef. | Let 


When. your beef has been down to the fire aon hal We 
an hour, take a large piece of paper and faſten it on theſf it } 
top next the fat, baſte it all the time it is roaſting, andſhou re 
throw a handful of ſalt on it. When the ſmoke draws to 
the fire, it is near enough done, then take off the paper, 
baſte it well, and drudge it with a little flour. Take it 


wp and garniſh it with horſe-radiſh. | Wh 

If you would keep beef a few days before you dreſs it, 2p 

be ſure not to ſalt it, but dry it with a clean cloth, then 1 : 
flour it all over, and te it in ſome io pee, that will admit of 

* he Air. | e me 

| To roaſt Veal. paſt | 


Ifa ſhoulder baſte it with milk till it is half done ; the 
Jour it-and baſte it with. butter. 


If a fillet Ruff it with thyme, marjoram, parſley, a 
fmall onion, ſome lemon peel cut very ſmall, nutmeg, 5. 
pepper, mace, ſalt, crumbs of bread, four eggs, à quar If y. 
ter of a pound of butter or marrow ; mixed with a littleur, 
flour to make it {tiff ; half of which put into the udder Mith f 


Cos, 


If a loin or fillet, not ſtuffed, be ſure :o paper the fat; 


that as little may be loſt as poſſible. 1 Ir 


All joints muft be laid a diſtance from the fire till ſoak i Pte 
ed, then near it. When you lay it down baſte it with 
good butter, and when it is nearly enough baſte It again Wis 


co 
The breaſt muſt be roaſted with the eaul on, Wo” thee ©: 


"Tweet bread ſkewered on the back ſide of 115 and dredge Pt in 
Nich a very little flour, | in 


a : a . 9 ' 
* - * 
* 


n 


al Theſe are all to be ſent to the table with melted but- 
I Mer, and garniſhed with ſliced lemon, | 


ni- 
To roaft Mutton and Lamb. 


Let your fire be quick and clear before you lay down 
our meat : while it is roaſting baſte it often, and when 
alfFear enough, dredge it with a ſmall quantity of flour. 
he it be a breaſt, remember to take off the ſkin before 


ndFou roaft it. 
to 


er, 
> 1t 


To roaſt Pork. 


| When you firſt lay down your pork, let it be at ſome 
nance. from the fire, and flour if well, when the flour 
gins to dry, wipe it clean with coarſe cloth ; then 
ake a ſharp knife ; if it be a loin, and cut the ſkin a=, 
ols. After you have fo done raiſe your fire, and put 
e meat nearer to it than before ; baſte it well, and 
daſt it as quick as poſſible. | 


1e 
mit 


If you roaſt a leg ſtuffed, you muſt make the inciſions 
ry deep, and fill them with grated bread, ſage, parſ- 
y, lemon peel cut fine, a little butter, two or three 
&gs, pepper, ſalt and nutmeg mixed together. Serve 
up with apple ſauce and gravy. ; | 


ae 


, 
ar- 1f you roaſt a ſpare-rib, you muſt baſte it with butter, 
ttle ur, and ſage ſhred very ſmall, and muſt be ſerved up 
er, With ſuch ſauce as the leg. | 75 4 
of . 
at! To roaft a Pig. . a ; 
Wipe the pig. very dry, take a quarter of a pound of, Jad 
1k Witter, ſome crumbs of bread, a little ſage, thyme, parſ- 5 
it ſweet mar oram, pepper, ſalt, nutmeg, and the 
ins of two eggs: mix theſe together and few them up 
the belly; lay it doben to the fire, flour it very thick, _— 
continue ſo to do till the eyes drop out, or you find © 8 
the cracking is hard; then whipe it clean with a cloth, .* 
ein faſt and water, and baſte it with butter. Put has - == 


” 
: =, 


h in the dripping pan to receive the gravy, When is 


= > ſtrainthe liquor you poured over it, and ſerve it in the ſame 


4 When you have caſed Four hare, take a quarter of Mace 
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near enough take a quarter of a pound of butter, put in- 

to a coarſe linen cloth, and rub it all over the pig, till Ba 
the cracking is quite criſp, and then take it from the fire. Hour 
- Cut off the head, and then divide the pig down the back; Them 


then (having cut the ears off, and placed one-at each end, 

and alſo the under jaw in two, and placed one at each{parſh 

fide} take ſome good butter and melt it, mix it with 

the gravy and the brains bruiſed, and a little dry ſageFpour 

ny 1 95 mall; pour theſe into the diſh, and ſend it to 
table. e 


To roaſt FV emſon« 


Firſt waſh it in vinegar and water, then dry it with 
cloth, and cover it with a paper well buttered. Baſte 
it well with butter all the time it is roaſting ; when it is 
near done take a pint of claret, boil it in a ſauce-pan 
with ſome whole pepper, nutmeg, . cloves and mace 
Pour the liquor quite over your veniſon ; then take it up, 


dish as the veniſon, with gravy in one baſon, and ſweet 
ſauce in another, 


To roaft a Hare. ar ſl 


Pound of ſewet, ſome crumbs of bread, a little parſleyMerbz 
red fine, and as much thyme as will lay on a fix-penceFith 
when ſhred, an anchovy cut ſmall, a little pepper anq of : 
falt, ſome nutmeg, two eggs, and a little lemon peel hey 
mix theſe all together, and put into the hare, then ſevWitan 
47 the belly and lay it down. to the fire. Put into the the 
ipping pan two quarts of milk and half a pound of but litt! 
ter; keep it baſting all the time it is roaſting, and when 

you have uſed it all the hare will be enough. You ma l 
mix the liver in the pudding if you chuſe it; but © 1 
that caſe it muſt be firſt parboiled and chopped very fine 
For ſauce take a pint of cream and half a pound of freſſ 


butter, put them into a ſaucepan, and keep ſtirring it ti a] 
the butter is melted; then take up the hare, and ou ſ 


faxce into the diſh, Garniſh with ſliced lemon, 730 


- AIST Ry 
To roaſt Rabbits, > of 


n- 5 | | Fs. 

il Baſte them with freſh butter, and dredge them wit 

e. Hour. If your fire be very quick half an hour will do 
hem, unleſs they be very ſmall, then twenty minutes 
d, will be ſufficient. Boil the liver with a fine bunch of 
chifparſtey, and chop them very fine together. Melt ſome 
thiwood butter, and put half the liver and parſley into it; 
gÞpgur it into the dith and garniſh with the remainder, 

to 


To roaſt a Gooſe, 


Take a little ſage, and an onion chopped ſmall, ſume 
| epper and ſalt, and a bit of butter: mix theſe together, 
ithKRnd put it into the belly of the gooſe. When it is on the 
[teFpit, ſinge it with a piece of paper, dredge it with a lit- 

t ile flour, and baſte it with butter. When it is done, 
panrhich may be known by the leg being tender, take it 
cep, and pour through it two glaſſes of red wine, and 


Ime 


rect ; 


CES, 


To roaſt a Teriey. * 


Take a quarter of a pound of lean veal, alittle thyme; = 


arſley, ſweet marjoram, a ſprig of winter ſavory, than. 
F lemon peel, an onion, a nutmeg grated, a dr 
of Mace, a little ſalt, and half a pound of butter, cut 


lleyWerbs very ſmall, pound your meat, and mix all tags 
nceith three eggs, and as much flour or bread as will make 
ana of a proper conſiſtence; then fill the erop of your tut- 
eel Mey with it, paper the breaſt, and lay it down at a good 
ſeviitance from the fire, when the ſmoke .begins to drav- 
the the fire, and it looks plump, baſte it and dredge it with, 
butWTittle flaur, then take it up and ſend it to ble, with 
rheqhhod gravy in the diſh, and either bread or - onion ſauce 
maya baſon. | | | "Sed 
19" 
— = 20 roaſt P;peons. . 
tre | * 

til Take a little pepper and ſalt, and a ſmall piece af but- 
pou ſome parfley cut {mall 6 mix theſe together, and IP 


% - 


up,erve up in the ſame diſh, with apple ſauce in a bafore#, 1” 


. 2 
a * 
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be ( 14 ) 
9 : into the bellies of your pigeons, tying up the neck ends 


, 
_-- 
. 
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LY 
G 
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1 tight. Keep them conſtantly turning round, and baſte 
_— them with butter, when they are done take them up, lay bv 
_ them in a diſh, and they will produce fufficient gravy of. 
__ = themſelves. * en 
* To dreſs Lars. - 
Put them on a little bird ſpit, and roaſt them: and for ak 
ſauce have crumbs of bread done thus; take a ſauce- panſpf b 
or ſtew-pan and ſome butter, when melted have a goodftd 1 
piece of crumb of bread, and rub it in a clean cloth verybut 
mall, then throw it into your pan, keep ſtirring themoly, 
> . .about till they are brown, then put them in a ueve to 
1 drain, and lay them round your larks. Y 
2 ith 
To roaſt Pariridges. 
Mile they are roaſting, dredge them with a little flour Bo 
and baſte them moderately ; let there be good gravy ii. h 
— XX the diſh, and bread ſauce in baſons made thus; t ke bn 
| * pint of water, put in a good thick piece of bread, ſom Di 
Whole pepper, and a blade or two of mace ; boil it tifÞ®le. 
the bread is ſoſt, then take out all the ſpice, and p6y 
out all tie water, except a ſmall quantity juſt to Keep 
moilt, beat it ſoft with a ſpoon ; throw in a little fal 
and a good piece of freſh butter; ſtir it well together 
ſet it over the fire a minute or two, and then put it | 
your baſon. 
i : * To roaftl a Tongue. 
1 5 * Firſt parboil it, then ſtick into it ten or twelve elove 
and while it is roaſting baſte it with butter. When it 
4 dune take it up, and ſend it to table with ſome gra 
= and ſweet ſauce. = 
3 | | . 
| To roaſt Woodcocks, Are 
F 2 . | ar 
4 When you have ſpitted them, take a round of a ſm 7 
13 loaf and toaſt it brown, then lay it in a diſh under i then 
| 2 birds, bafte them with a little butter, and let the gra | 


| (1g ) 


* rp on the toaſt. When they are done put the toaſt in 
te diſh, lay the woodcocks on it, and pour about a pint of 


ray over them, ſet it over a lamp or chaffing dith for a 


ol Wew minutes, and fend them to table. 
To roaft a Pike. . 
Gut the fiſh, and lard it with eel and bacon; then 


for fake ſome thyme, ſavory, ſa t, mace, nutmeg, crumbs 


,anſÞf bread, beet ſuet and parlley thred very fine, and mix- 
odd up with raw eggs; make it in a long pudding, and 
ery 
zem 
0 


olve ſome anchovies in butter, balte the pike with it. 


You may ſerve it with melted butter, or oyſter ſauce, 
ith the pudding bruiſed in it, and garniſh with lemon. 


To roaft Lobfters. | F 


ours Boil them and lay them before the fire; and baſte them 
* "With butter till they have a fine froth. 


it x1 dle. ., 0 


CHAP. III. 


Of FRYING, BOILING, BAKING, &e. 


To fry Beef Steaks. . 


ARE ſome rump ſteaks, beat them with a roller, 

fry them in half a pint of ale, not bitter, and While 
are frying, cut a large onion ſmall, a little thyme 
parfley ſhred very fine, ſome grated nutmeg; and a 
e pepper and ſalt; roll all together in ſome butter, 


GC 2 | 


at it in the belly of the pike ; then ſew it up, and diſ- 


deu Diſh them up with melted butter, and ſoffe them to 


" 
4 


then in a little flour, put this into the ſtowv- pan, and 


nt 


4% 
* 


bout four as thick as a crown, cut the other two in quar-} 
ters, try them with the ſauſages of a fine light brown, 


be plain butter melted, with the juice of lemon. Be care 


(16 ) 


Hake all together. When they are tender, and the ſage q 
ei a fine thickneſs, diſh it up. 1 


To fry 4 loin of Lamb: 


Cut the loin into ſteaks, put a very little pepper and 
falt, and a little nutmeg on them, and fry them in freſh n 
butter; when enough take out the ſteaſts, lay them in a * 
diſh before the fire, then pour out the butter, and ſhake Ih fu 
a little flour over the bottom of the pan, and pour in aan 
quarter of a pint of boiling water, and put in a piece of f 
butter ; ſhake all together, give it a boil or two up, pour Ar 


it over the ſteaks, and ſerve them up. Lb 4 
We To fry Sauſages. R 
Take half a pound of ſauſages and fix apples ; flice a- and 


lay them round the diſh; and place the ſauſages in the 


middle, Garniſh the diſh with tbe quartered apples. and 
* | | | be 
To fry Herrangs. eme 


8 ed, | 

Firſt let them be well cleaned, then fry them in butte Hake 
with a ſew onions cut thin. Lay the herrings in the diſh Wand | 
and the onions round, and ſerve them up with melte mal 


butter and muſtard. | — 2 Putte 


7 zuce 


£4 

g 
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To fry Eels. 


Cut them into pieces, ſeaſon them with pepper ani 4 
ſalt, flour them and fry them in butter. Let your ſau Le 


ful they are well drained from the fat before you 1: 
them in the diſh. 3 
To fry Oyſters. 


„Make a batter of milk, eggs, and flour, waſh 
ey ſters, wipe them dry, and dip them in the batter ; 


— 


— A + 


6". 


em in ſome crumbs of bread and a little mace beat fine? 


and fry them in very hot butter or lard. 


To dreſs Yeal Cullets. 


Cut your veal in ſliees, ſeaſon them with pepper, ſalt, 
nutmeg, ſweet marjoram, and a little lemon peel grated; 
waſh them over with eggs, and ſtrew over them this mix- 
ture ; lard them with bacon, dip them in melted butter, 
and wrap them in white papers buttered : broil them on 
a:grid-iron a good diſtance from the fire. When they 
are enough, take off the paper, and ſerve them with gra- 
vy and ſliced lemon. 


ern 


To Broil PAY" FRE 


S diſtance. Let the inſide lie next the fire till it is abort 
half done; then turn them and take care the fleſhy fide 
does not burn; throw ſome raſpings of bread over them, 
and let them be done of a fine brown. 


ed, and broiled with pepper and ſalt, Or uſe this ſagce; 


tte take a handful of ſorrel dipped in boiling water, drang 
liſn end have ready half a pint of good gravy, a ſhallot ſhred 
ltemall, and ſome parſley boiled green ; thicken it WI 


Putter rolled in flour, and add a glaſs of red wine; then 
uce over them... Garniſh with lemon. - 


[AUC 45 Let them be firſt waſhed with (alt and water, then dry 


care dem well and flour them. Rub the grid-iron with chalk 
u 1 prevent their ſticking, and let it be quite hot before 

| . lay them on. You may ſerve them with oyſter or 
rimp tauce; and garniſh with ſliced lemon. 


5 
To pitchcock Eels. 


Y Split a large cel down 2 back, and joint the bones, 


Your ſauce muſt 
be good gravy with muſhrooms, and garniſhed win 
emon and the livers boiled, the. gizzards cut and flajh-" 


Slit them down the back, and ſeaſon them with pepper * 
and ſalt, lay them on a very clear fire, and at à great 


your ſorrel in heaps round the fowls, and pour he = 


. 


eat it into two or three pieces, melt a little butter, put ¶ pan 
in a little vinegar and falt, and let the eel lie in it a few the 
minutes ; then take the pieces out, turn them round with 

a ſkewer, roll them in a crumb of bread, and broil them 

of 2 fine brown. Let your ſauce be plain butter, with 

the juice of lemon. 4 | 


To bake a Pig. 


Take a handful of ſage cut fine, mix it with ſome pep- 
per and falt, and put it in the belly; then flour the pig 
well, and rub it over with butter. Lay it in your diſh 
on two large ſkewers, to keep the belly and feet from the 
bottom of the diſh in which you bake it. When it is 
done enough draw it out, and rub it well over with a 
buttered cloth. Then put it in again and let it continue 
there till the ſkin is quite dry, when you may take it out, 
Aſter you have laid it in the diſh, cut off the head, the! 
ſplit it quite down the back, and lay two halves with the We 
£ ine to each other, and the ſkin uppermoſt in the diſh Pee 
Plit the head, take off the ears, and lay them and the — 
"Jaws.on the edge to garniſh the diſh. Take the brains 
and pour off the gravy from the diſh in which the pi; . 
was baked ; put theſe to a little veal or beef gravy an 
tome butter rolled in flour: boil this mixture, and put i bol 
into the diſh, which, with the ſage baked in the belly of; 
the pig, will make good well ſeaſoned ſauce. In caſe if 
ſhould be wanted, preſerve a little gravy ſauce in a baſoni 


To Bale @ Leg of Beef. 4 and 


| c 
Take a leg of beef, cut and hack it, and put it into 
large pan ; on over it fome ſweet herbs, two onion 
ſtuck with cloves, a blade or two of mace, a piece q 
carrot, ſome whole black pepper, and a quart of fia/mna 
beer. Cover it with water, tie the pot down cloſe wit the 


out all the ſinews and fat, and put them into a ſauce-p2 
with a few ſpoonfuls of the gravy, a little red wine, and di 
mall piece of butter rolled in flour, Shake the ſauc chr 
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ut pan often, and when the ſauce is hot and thick, dim vy | 
vv i the beef and ſend it to table. | 


th 

em | 

ith —— — 

Gr 

p- Of HASHING and STEWING. 

pig i 

- To haſh a Calf s Head. ". va 
0 * 


WA * the head be boiled till it is near enough, then 
h take the beſt half and cut off the fleſh nicely from 
nuel the bone, with the two eyes. Lay it in a deep diſk be- 
fore a good fire, and then hack 1t with a knife ; grate 
hen ſome nutmeg over it, a very little pepper and alt, a few 
the ſweet herbs, ſome crumbs of bread, and a little lemon 
i peel chopped very fine ; baſte it with a little butter, and 
th pour over it the yolks of two eggs; keep the diſh turning 

that it may be all brown alike. Cut the other half and 


* tongue into little thin pieces, and ſet on a pint of brown 
2 ravy ina ſauce- pan, ſome ſweet herbs, an onion, a lit- 


ut dle pepper and falt, a glaſs of red wine, two -ſhalots ; 
* boil al theſe together, a few minutes, then ſtrain it 
A bo through a ſieve, and put it into a ſtew- pan with the baſh, 
Flour the meat before you put it in, and flour the muſh- 
rooms, a ſpoonful of the pickle, two ſpoonfuls of catchup, 
Hand a ſew truffles and morels ; ſtir all theſe together for. 
a few minutes, then beat up half the brains, and ſtir into 
1to the ſtew- pan, and a ſmall piece of butter rolled in flour. 
nion Take the other half of the brains and beat them up with 
ce a little lemon peel cut fine, ſome nutmeg grated, a little 
ſtalſ maee beaten, ſome thyme ſhred ſmall, a little parſley, 
wit he yolk of an egg, and have ſome good dripping boiling 
wei in a ſtew-pan ; then fry the brains in little cakes about 
t th the ſize of a crown piece. Fry about twenty oyſters dip- 
pi ped in the yolk of an egg, toaſt ſome ſlices of bacon, 
- pe and fry a few forced-meat balls, and have ready a hot 
and diſh; pour in your haſh, lay in your toaſted head and 


ve chrow the forced-meat balls over the haſh, garniſh with 


'? hot, and. garniſh with red beet-root, and fliced lemon. 


7 


3 
fried oy dere, the fried brains and ſemon ; lay the baſon 


3 Io" | pic 
round the diſh, and ſerve it up. fel 
| rn ple 

To 2 a Calf 's Head white, the 

Take a cal('s head, and boil it as much as you would We 
do for eating; when it is co dy cut it in thin flices, and 71 
t it into a le-pan, with white gravy ; then put to it "he 


a little ſhred mice, ſalt, a pint of oyſters, a few ſhred 
muſhroomꝭ, three fpoonſuls of white wine, ſome lemon 
peel, and juice of lemon; ſhake al! together, boil it over 
the ftove, and thicken it with flour and butt-r. When 
you put it in your diſh, you muſt place a boil'd fowl in 
the middle, and a few tlices of criſp bacon. Garniſh with 
pickles and lemon. 


- 


To haſh beef. 


Take ſome ſlices of tender beef, and put them in a 
ſtew -pan, well floured, with a {hee of butter, over a 
quick fre for three minutes, then put to them a little wa- 
ter, a bunch of ſweet herbs, or a little marjoram alone, 
ah onion, ſome lemon peel, with ſome pepper, ſalt, and 
grated nutmeg; cover theſe cloſe, and let them ſtew till 
they»are_tender ; then put in a glaſs of claret, or ſtrong 
Heer that is not bitter, and ſtrain your ſauce ; ſerve it * 
Mew 


To haſh Mutton. 5 le 


Cut your mutton into thin ſlices, then boil the bones, E 
with an onion, ſome ſweet herbs, a blade of mace, a very hi 
liftle whole pepper, a little falt and a crult toaſted. Lei * 
it boil till there is juſt enough for ſauce ; then ſtrain it, 
and ut it into a ſauce-pan, with a piece of butter rolled of” 
in flour; put in the meat, and when it is very hot it i 4 
enough. Have ready ſome thin pieces of bread toaſted e 
brown, lay them round the dith, and pour in the hath * 
Garniſh with pickles. 0 

* 


l to 
85 


A cold Haſh, otheruiſe called Salmagunds, 
Take the lean of fome cold veal that has been eithal 
1 | 


* 
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boiled or roaſted, mince it very ſmall ; then take n 
| Bf pickled herring, ſkin it, and mince the fleſh of it, or the 
fleſh of four anchovies z cut a large onion, with two ap- 
ples, as ſmall as the reſt; mix theſe together, laying 
them in little heaps, three on a plate; ſet ſome whole 
anchovies, curled or upright, in the middle, and garniſh . ' 
with bacon pickles. 3 

N. B. This is to be ſerved cold, with oil, vinegar, 
and muſtard. 


To mice Leal. 


Let your veal be cut as fine as poſſible, but not ehop- 
ped ; grate a little nutmeg over it, ſhred a little lemon 
bel very fine, throw a little ſalt on it, dredge it with, g Vo 
four. To a large plate full of veal, take four or five. _ 

| 


poonfuls of water, let it boil, then put in the veal, with 
a piece of butter as big as an egg; ſtir it well together, 
and when it is quite hot it is enough. Lay ſome fippets”. 
ound the plate, and before you pour in the veal ſqueeze 
alf a lemon, or put half a ſpoonful of vinegar into its 
arniſh with ſliced lemon. 2 


To few Beef. 


” = Take four pounds of ftewing beef, with about à pound 
or the hard fat of briſket cut in ſlices; put theſe into a 2 
New-pan, with three pints of water, a little ſalt, pepper 9 
Pied marjoram powdered, and three cloves. Cover the | 
an very cloſe, and let it ſtew four hours over a flow 

e. Throw in as much turnip and carrot, eut into 


©) Whuare piece as you think convenient; and the white part 

Ia large leek, two heads of cellery ſhred, a piece of 
on uft of bread burnt, and half a pint of red wine. Let 
l ele ſtew all together one hour more :.then / wy it all 
i to a ſoup-dith, and ſerve it up hot, garniſh it with 


"MReed cartot, 
4 798 * 8 ® - 
* ( 


To flew Mutton in general. 


" Firſt take out the bones, then break them and put them 
iche ö to a ſauee-pan, with a little whole pepper, mace, and 


{a 
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falt; a nutmeg, an anchovy, a turnip, a bunch of ſweet for 
herbs, two onions, a pint of ale, a little clarety one or for 
two quarts of water, and a hard cruſt of bread ; ſtop it C0! 
up, and let it ſt-w five hours, and ſerve it with toaſt and tur 
the gravy. Put half this to the mutton, and then let it I put 


Kew two hours more, and ſerve it up. | 5 
e | u 
To flew, Chickens. fry 


Take two chickens and cut them into quarters; waſh 
them, and put them into a elean ſauce-pan, with a pint 
of water, half a pint of red wine, ſome mace. pepper, 2 I 
bunch of ſweet herbs, an onion, and a piece of ſtale cruſt MW the 
of bread. Cover them cloſe, let them ſtew half an hour, Ka fi 
then put in a piece of butter as big as an egg, rolled in ¶ put 
flour, and cover it again cloſe for four or five minutes. Wbeſ- 
Shake the ſauce-pan about, and take out the onion and wit 
ſweet herbs. Garniſh with ſliced lemon. 


To jug 4 Hare. 


When you have caſed the hare, turn out the blood into 
2 jug, then cut the hare into pieces, but do not waſh it. 
Take three quarters of a pound of fat bacon, cut in 
ſlices, pour into the blood a pint of ſtrong old beer, put | 
in an onion ſtuck with twelve cloves, and a bunch of | 
ſweet herbs ; then ſeaſon your hare with pepper and ſalt, 1 
a little nutmeg and lemon peel; then put your hare into 
your jug, a layer of hare and a layer of bacon; then 
ſtop the jug cloſe that no ſteam can come out, and put 
the jug into a kettle of water over the fire, and let it 
ſtew three hours; then ſtrain off the liquor, and thicken 
it with burnt butter. Serve it hot, and garniſh with RW 
fliced lemon. | 8. 


To flew Carp. 


Set as much blood from them as you can, let it dro 
into ſome white wine or claret ; take. cfre of the melts 
and livers, then brown ſome butter and flour, and put 
your carp into it; put to it ſome gravy; a little claret, an 

emon-Ityck with a clove or two, a bunch of ſweet herbs, 


( ng) 


ſome anchovy waſhed and minced, a blade of mace, and 
ſome whole white pepper, let them ſtew geity, cloſe 
covered, ſo that no ſteam can get out of the pan, then 
turn them in the liquor, and when they are ſtewed enough 
put in the blood and wine, but take care that the former 
does not curdle. If yon find it too thin, you may add 
butter rolled in flour. Serve them up with fried bread, 
fryed oyſters, horſe-radiſh, and ſliced lemon. 


To flew Ovfters, Cockles, or Muſcles. , 


C . 

L Let your fiſh be well cleanſed from the ſhell, preſerve 

t. the liquor, and when it is well ſettled, ſtrain it through 

„ Ka fine ſieve, then, thicken it well with crumbs of bread, 

n put in a good piece of butter, and boil them all together 

„before you put in the fiſh ; after the fiſh is in, ſeaſon it 

4 With pepper and ſalt agreeable to your palate, give it a 
gentle boil, and then ſerve it up. | 
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put 


very weak, as the ſtrength evaporates in the ſteam, 


Moch could not happen if the veſſel had been kept eloſe. 


* abe the lean end of a large ham, a leg of deef, and & 
- e knuckles of veal, all cut in pieces, with half "a: 
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pound of butter, and put them into a large copper weil 
tinned. Fill the copper with ſoft water, put in about 
three ounces of mace, with fix large heads of cellery, 

+ and as many carrots, Let the copper be cloſe covered 
„till it has ſtewed four hours, when the bones muſt be 
ta en out and the fat ſkimmed off, then freſh water muſt 

be put in, and kept boiling till it is ſtiff like glue. Let 
a handful of pepper be mixed with it, and after it is taken 
off the fire, let it be poured into flat earthen dithes to 
egol, when it will become ſo hard that it may be taken 
up with one's hand, and put into a box. 


— S 


- EF ltis extremely uſeful for gentlemen who are obliged to 
travel, eſpecially in thoſe parts where there are few inns; 
for it may be broken into pieces, and a little boiling wa- 

ter put into a ſmall baſon will turn it into fine broth, 


2 


1 To male Soup of green Peas. 
_—__ > 1 
Take a knuckle of veal and a pound of lean ham,: te 
few carrots and a turnip, with a peck of green peas. Pufem. 
the whole into a copper filled with ſpring water, and avi 
let it boil over a flow fire about an hour and three quar Et 
ters, when a little ſpinage, cellery, and ſugar muſt bibo, 
put to it. When taken off, let it ſtand about a quarte > 
of an hour, and then ſerve it up in diſhes on ſmall lic des 
of toaſted bread. | ; 
n Io make Peas Soup in Winter, Tak 
pi. 2 W it 
A quart of ſlit peas muſt be put into a copper ſav — 
=o 
con with beef- marrow bones, a large turnip, and a { ; 


4 
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Wort! 


| . , heads of cellery cut into ſmall pieces. 'The firſt muſt» 
be voilent, but rather ſlow, and when it is boiled to 
. ſtrain it through a cullender, and pu in a has 

ul of fine flour, with a handful' of pepper, and andl 

„ quart of water, let it boil half an hour longer, then ſe 
i up in baſons, with ſmall flices of toaſled bread, - - 
— m Wat "2 © I's TOA 


| | ou with four quarts of water, and a few flices of le 
| 
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( 25 ) 
To make Soups ul Gravy, 


Take eight quarts of water, and put into it a round of 
beef, a pound of mutton, and a pound of veal, all cut 
into (mall pieces, with an onion, ſome herbs, and a pro- 
ag quantity of pepper and ſalt ; when it has ſtęwed three 

ours over a flow fire, take an old fowl cut into ſawall 
pieces, after which let the whole be boiled together, till 
they are ſo mixed as not to be known from each other, 
and the gravy will be fine, 


. Mutton Broth. 


Take a neck of mutton, and boil it an hour in fvye 
quarts of water, then put in a handful of dried ſweet 
herbs, and a few flowers of marigolds. It muſt be thiek- 
ened with oatmeal, and having boiled a quarter of an 
hour longer, it is fit to be ſerved up. | 


To mate good Beef Broth. Peg Y- 
Take a leg of beef and boil it three hours in a gallon of 


1, Prater, then put in a handful of parſley, and a few blades 
Pur mace. When it has boiled till the ſinews are ſoft, an” 
an! * * mixed with it a ſufficient quantity of pepper aud 

jar erve it up in baſons, with thin flices of bread, The 

{x = is extremely uſeful for working people, as the 


rength of the meat is retained in the liquor, and the 
ite is very agreeable. Poe 


To make fine Barley Broth. * 


Take a leg of beef and break the bone, after which | 

it be put into a copper filled with about four gallons! 
oft water. When it has boiled about two hours, put 
ii gow! into the pot, with a carrot; ſome heads of celery, 
Wa tew onions, then let it boil together till the broth 
od, When it will have an exceeding, fine tate. The 
bc pe is greatly eſteemed in Scotland, * all over the 
ch of England. A 


RB To made Whit Sauce. 


pet a pound of veal and cut it into ſmall pieces, then 
Kin a quart of water. with an onion, a blade ef” 
| D | 


\ 


mace, a few cloves, and ſome pepper and ſalt, then let 
it boil two hours, and it will make fine ſauce. 


To make common Gravy. 


k 

b 
RE; 0 
Take a pound of beef, a pound of mutton, and a pound N 
of veal, and having cut them into ſmall pieces, let them P. 
ſtew over a ſlow fire in a deep ſauce-pan, then put in 1 2 
two ounces of bacon, an onion, and a handful of herbs, m 
with a little pepper and falt ; then let the pan be cloſed Pe 
until the whole is ſtewed, and it will make a fine gravy FF 
for molt things. | 


To make a very fine Gravy. wit 


Fry two ounces of butter till it is brown, then put it po- 
into à ſauce-pan with two quarts of water, a pound of fl pe 
coarſe lean beef, fix muſhrooms, as many anchovies, half — 
2 pint of red port, a little pepper and ſalt, then ſtew this 
them an hqur over a flow fire. 8 of L 
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CHAP. VI. 


Directions concerning made Di/hes. 


As made diſhes are eſteemed by the politeſt compani 
the cook muſt attend every minute direction wit! 


the greateſt care, particularly in keeping the pan clea 4 
and well tinned, otherwiſe every thing will have a ba "If 
_ taſte. aſt 
* To make a Mock Turtle. Pointe, 

hen 


Get a large calf's head, ſcald it in boiling water wil 
the ſkin on, and when all the hair is off, waſh it as cles 
as you can ; put it in a pan, ard let it boil almoſt an ho 
then take it out, and when cold cut it into ſmall piece 
lay it on a diſh, and ſtuff the ears with force-meat, tie 
cloth round them, pick all the remainder of the meat fro! 
the bones, and put it into a toſhng-pan with the fat 
another ecalf's head, put to it, three quarts of good gra! 
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and let the Whole fte over a low fire gs an hour 7 
then get three ſweetbreads and fry them till they are 


brown, put to them the roots of four artichokes well boil- . 


ed, an anchovy with the bones taken ont, three pints of 
Madeira wine, two ſpoonfuls of catchup, ſome lemon 
peel, a little pepper and falt, then thicken it with flour 
and freſh butter. It muſt be kept ſtewing half an hour 


| | poured upon it. 


To dreſs Scotch Collops. 


Get ſome veal, and cut it into thin flices, put them 
into a pan and fry them with a large piece of butter, 
take out the meat and put a handful of flour into the pan, 
it pour in ſome gravy, with the juice of a lemon, and ſome 
ol pepper and ſalt, with a few pickled muſhrooms and fore - 
alf meat balls; then put your eollops in a flat diſh, and pour 
ew this over them, after which ſerve them up with thin flices 
of bacon. LL 8 ö 


* To drefs a Fillet Veal with Collops. 
The collops mult be cut off the fillet, and the udder 


fiuffed with torce-meat, then ſpit it, and let it be roaſted +» 


with the udder tied to it; when it is enough let it be 
erved up in a diſh garniſhed with lemon, 


To dreſs a Leg of Mutton io eat like Feniſon. 


an 
wil 
c\ea 


8 ut it in the ſhape of a haunch of veniion, and take out 
A 


hat part which looks bloody, while it is warm, for it 


ointed knife and make ſeveral holes in. the flethy part, 


hen pour into thoſe holes a quart of red wine, and keep 


r wil ning it often that the liquor may run into every part. 

; cle et it be hung five or fix days in the air, but do not let 

1 hoe ſan ſhine upon it, then dry it well with a &'can cloth, 
jece 


d hang it up five days more, and be careful that no 
mp eomes near it, otherwiſe it will take oft the deliei- 
nels of the flarour. Let it roaſt at leaſt four hours, a? 
flow fire, eavered 8 with brown paper, and the 

7 h 


, tie 
at fr 
e fal 
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more, then the whole mult be ſerved up hot, with gravy. 


Take one of the fineſt legs of mutton you can procure» 


alt be done the ſame day it is killed. Take a fharp 


( 28 ). 


fame fauce muft be uſed as in veniſon, whick it will ſo 
nearly reſemble, that the difference will not eaſily be 
known. 
L780 To make a Fricaßy of Pigeons. 
"Get a dozen young .pigeons, fry them till they are 
brown, then put them in a ſauce-pan and pour over them 


© =watton gravy, let them ſtew half an hour, then put in an 
ounce and a half of morels with a {lice of lemon, and pour 


the gravy over them in the diſh when they are ſerved up. 


To dreſs Ducks with green Peag. 


Let the ducks be half roaſted, and then put into a ſtew- 
pan with-a quart of good gravy, and ſome ſage and mint 
mixed. Let them be kept cloſe until they have ſtewed 
about half an hour, . then take a pint of green peas, put 
them into the grayy with the ducks, and let the whole 
boil for ten minutes, then ſerve them up. 


To fiuff a Chine of Pork, 


Let the chine hang up in an airy place three weeks or 
2 month, then get ſome oatmeal and rub it over, after 
which it muſt be boiled half an hour, when it is cold make 
ſome holes in the leaneſt part, about an inch from each 
other, put in ſome green parſley, and rub it over with 


the yolks of eggs, then put it in a Dutch oven, and ftrew ' 


it with grated read: when it has roaſted two hours be- 
fore a ſlew fire, ſerve it up in a diſh garniſhed with boil- 
ed broccll, + | 


To dreſs A-7:-mode Beef. 


Get a rump of beef, take out the bone, and rub it over 
with ſat bacon, put marrow in the plaee from whence the 
bone was taken out, with forced meat made of (weet herb, 
. garlick, pepper, nutmeg, yolks of eggs, and the crum!s 
of a penny loaf, when it is prope:1y ſtuffed let it be ſkew- 
ered up, and a ſinall clean fillet tied round, pour in a pint 
of red port, and when it has been three hours in the oven 
ſeim oF the fat, and put to it a ſpoonful of pictlei muſh- 
rooms, half an ounce of morels, and ſome flour and bu:- 
ter; ſerve it up in a diſh, garniſhed with ſoree- meat. 


| ( 29 } 
CHAD: VII. 


Direftions for making all forts of Pier. 


IES are different both with reſpect to the meat you 

put in them, and the nature of the paſte, therefore 

the cook mult take care to have them ſuited to the heat 
of the oven in which you bake them. When the oven is 


very briſk, and ſtopped cloſe, the paſte will be ſure to 


ſtand ; if it is too flow, and too much kept open, the 
eruſt will be ſure to fall, and the liquor run out. The 
oven muſt alſo be ſuited tothe thiekneſs of your paſte, for 
when it is thick, it muſt require more heat than that 
which is thin, and the fame rule muſt be obſerved con- 
cerning it's contents. As in boiling and roaſting, ſome 
things take more heat, and longer than others, fo in pies 


as well as meat, they mult be done ſuitable to their cruſt” 
and materials. The oven in which tarts are baked does 


not require to be made ſo hot. h 
To make à Beefeſteal Pie. 
: Take four pounds of rump-ſteaks, and beat them as 
* Ithin as poſlible, mix them with pepper and felt, and 
1 having put them in a diſh, let them be covered with 2 
h ood paſte ; but remember to put to them a pint of water, 


vith half a pound of butter, and let it be baked in a ſharp 
dren an hour and a half, when it will eat very tender. 


To make a Chicken Pie. 


Take a dozen of young chickens, let them be ſeaſoned 
ith pepper and ſalt, put them into an earthen diſh, nnd 
Ly on them butter with two ſlices of bacon cut thin; mix 
ich theſe a pint of good gravy, make thin cruſt, and 
hen you have rubbed it over with the yolk of an egg, 
t it be put on, and the pie ſet in a briſk oven, where it 
ult remain two hours; it may then be ſent to table. 


To make a ſavoury Val Pie. 


D 3 


4 0 
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Get a large neck of veal, and a pound of beef ſuit ; cut. 
© veal into as many ſteaks as there are ribs, and ſeaſon. 


8 
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them with mace, falt, and pepper. Put to it two ſweet- 


breads of a bullock cut in ſlices, fix yolks of eggs boiled 
- hard, and a pint of ſtrong gravy. Make a thick light F 
pPaſſe, and let it ſtand in a briſk oven an hour and a quar- | 


ter, when it muſt be taken out, and the lid cut into 5 

| twelve equal parts, and garniſhed with ſlices of lemon. 3 
Tu mate a Root Pie. 0 

Take a dozen of young rooks, and take off the ſkins, 12 


let them be well ſeaſoned with pepper and ſalt; put chem 


into a deep carthen diſh, with a ꝓound of butter, and a , 
pint of water. Let a thick paſte M put over, and put it wi. 
in a flow oven, where it muſt remain at leaſt three hours, pre 


and then it will be extremely tender. | of i 
To mais a Giblet Pie. red 
put 


Take the giblets of a large gooſe as ſoon as it is killed, I mat. 
and while the blood is warm mix them together, with the || ove; 


- crumb of a penny loaf grated ſmall ; then take half a up. 


pound of beef ſuit, with two leeks, and a few leaves of 


lage; mix theſe with the yolks of jour eggs, and a pro- 


per quantity of pepper and alt ; then'put the whole into F G. 


An earthen diſh, and make a thick paſte, but before you off t! 
lay it on pour in a pint of ſtrong gravy. It muſt be kept 


im the oven two hours, and ſerve it up hot, 


To make an Eel Pie. 


Take a dozen large eels, waſh them clean, and cut 
them into ſmall pieces, mix them with a handful of ſage, 
and let it be properly ſeaſoned: then put them into an 
earthen diſh, and lay a good paſte over it, let it ſtand in 
a briſk oven an hour and a half, hen it may be ſerved up. 


To male a V eniſon Paſty. 


Get a haunch of veniſon, take out the bone, and cu T. 
the meat into ſmall ſquare pieces, and mix it with a pro- Mix ; 
per quantity of pepper and ſalt. Make a paſte of a pecie yo] 
of fine flour, and put in the bottom of the diſh a pound olW into R 


beef ſuet. Let it ftand an hour and an half in a briſk Od thin 
ven, and it will be ready to be ſerved. up. Yer. the 


pt 
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To make a Mutton Pio. 


Take a loin of mutton, and cut it into ſteaks, thenſea= - 
fon it properly with pepper and ſalt, pour into it a pint. 
of mutton gravy, with a little butter. When it has been 
an hour and an half in the oven, open the lid and fkim' 
off the fat, then toſs up a few capers with cucumbers and 
oyſters in ſauce made of anchovies and pour it in, then 
let it be ſerved up. | 
5 To make @ Pigeon Pie. 
Take a dozen of young pigeons and lard them all over 
with bacon, then tuff them with forcemeat balls and a 
proper quantity of pepper and falt, put into it ſome ſlices 
of ſweet bread and a little nutmeg, then take a pint of 
red wine and mix it with gravy of anchovies and oyſters, 
put to it a handful of herbs and a lump. of butter, then 
make a paſte, and let it ſtand an hour and an half in the 
oven, when it will be ready for uſe, and may be ſerved” 
up. | 

To make a Pork Pie to be eaten hot, 


Get a lein of freſh pork and cut it into ſteaks, then take 
off the ſkin and mix with them the ſame quantity of veal . 
and fix pippins cut into ſmall pieces, put to it as much 
pepper and ſalt as ſuits your taſte, with half a pint of red 
ort and a little ſugar, then put in a lump of butter, and 
vhen you have made a thick paſte let it ſtand in the oven 

an hour and an half, and then ferve it up. 


To make a Cherry Pie. 


Get four pounds of cherries, and lay them on a diſh. 
mixed with as much ſugar as ſuits your taſte ; then put to 
t half a pound of currants, and make a light thin eruſt; 


alf, when it will be ready to be ſeryed up. 


To make Paſte for all forts of Pies baked in Dies. 
Mix a pound of flour and half a pound of butter with 
e yolks of three eggs, andas much water as will make 
into paſte, when properly mixed, let it be rolled up 
id thin ſlices of butter put to it, then let it be cover 
Yer. the diſh, ee I een 
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ut it into a flow oven, and let it ſtand an hour and an 
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them are abſolutely neceflary, eſpecially as they are. of 


eggs, put them into an earthen diſt, and cover it with 2: 
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Diredions 1 making all forts of Puddings. 


UDDINGS/ are ſo univerſally uſed through every 
part of the nation, that proper directions for making 


great ſervice in every family. In ſuch as are boiled, be 
fure to let the bag be kept clean and the flour as fine as 
poſſible ; and in ſuch as are baked, let there be an equal. F 5 
proportion of milk and eggs, but take care they. do not 


ftand any longer in the oven than is mehtioned in the fol-- t 
lowing directions. 5 | 
* 

To make a Bread Pudding. * 


Pour out a pint of milk boiling hot on the erumb of a 

nny loaf, and beat them together with two ounces of 
— and as much ſugar as you chuſe, put to it a little 8 Mi 
nutmeg, with the yolks of four eggs, and mix the whole eggs 
with a pound of currants ; tie the whole up in a cloth, . Boaf, 
and when it has boiled an hour, take it out and pour upon Frith. 
it a pint of white wine, and let it be ſerved up. _ hey 3 


To make a Hunting Pudding. 


Mix a pint of cream with a pound of flour and eight 
eggs, then chop a pound of ſuet as ſmall as poſſible, and 
add thereto a me of currants, a quarter of a pound of 
raiſins, and half a pound of loaf ſugar grated ſmall; then Dire. 
pour upom it a pint of wine and a grated nutmeg, which 
will give it a fine flavour : when you have. tied it up, let 
it. be boiled aver a flow fire four hours, and then ſerved up. 


To make a Sago Pudding, 
Take a pint of green gooſberries and boil them in wa- 
ter till they are ſoft, then drain them through a hair ſie ve, 


and ſet them ſtand till they are cool. Grate down ſome 
biſcuits with half a pound of ſugar and the yolks of four 


light palte ; and it will take half an hour to bake. 


G1 | 
To make a Yorkſhire Pudding to be baked under Meat. 


Take four ſpoonfuls of flour, and beat with it the yolks 
of four eggs, mix with it a quart of new milk, half a 
pound of butter and a little ſalt. Let it be put into an 
earthen diſh under a joint of beef, mutton or veal, and 
when the upper part becomes brown, let it be cut inte 
ſquare pieces and ſerved up with the meat. 


To make Apple Dumplings. 
Take out the heart of the apples, and pare of the fkin 
with an apple ſcraper, then fill the middle with orange 
peel, and as. much ſugar as ſuits your taſte, put it into a 
tine light paſte, when you have cloſed it up properly, tie 
it in a cloth, and let it boil three quarters of an hour whey 
Jit-malt be ſerved up with melted butter. 


„ To make a good Black Pudding. 


Mis a quart of hog's blood with a pint of eream, eight 
>  Tregs and a handful of oatmeal, with the crumb of a penny 
„ Poaf, anda pound of beef ſuit ; then put to it a little ſalt, 


1 Fich a handful of ſweet herbs, and let them bail until 
hey are enough, | 


ua 
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id CHAP, IX 
Directions for making all ſorts of Cuftards, Tarts, &. 


To make « Tart of Apples. 


AKE twenty pippins, and when you have pared 

them cut them into quarters, and take out the 
rts ; then take two oranges and pare them thin, when 
y muſt be boiled in a little water; then put to them a 
ind of ſugar, with a little orange peel, and when they 
e boiled till they are thick, let them ſtand till they 
cool ; then make them into tarts with a light paſte, » 
When they have been three quarters of an hour in a 
oven they will be fit for uſe. | 


then lay over it ſome ſugar, and when you have covered 


make it up into cheeſe cakes, 


ine dry ſand in the bottom, and lay over it as much of th 
fruit as will lie at each others fide without bruiting, thro 


warm water, and they will look 3s freſk as if newly pullc 


| To make a Raſpberry Tart. | 
Lay your raſpberries on a thin paſte in a patty pan, 


it up, let it be baked in a ſlow oven. Then take off the 
lid, and put in a pin of cream, mixed with the yolks of 
four eggs well beaten together, and when it has ſtood ten 
minutes longer in the oven, let it be ſerved up with ſugar 
grated upon it. 


To mae a common Cheeſe-cake. 


Take a gallon of milk, and when the whey is poured ] 
from it, mix with the curd a pound of freſh butter, a few ma 
almonds, and four biſcuits grated ſmall ; put to it ſeven | to 1 


eggs, half a pound of currants, and a little ſugar ; then | qua 


beat all together, and when it begins to grow light, then it tl 


How to preſerve Mulberries, Goofeerries, Strawberries, 
| Currants, and Raſpberries. 

Have ftone bottles ready aired in the fun, then ſet them 
near the fire, and draw out all the moift air. Let the 
Ralks be pulled clean from the rinds, and as ſoon as you 
have put them into the bottles, let them be corked up as 
cloſe as poſſible, and tied down with the wires. Whe: 
you have ſet them in the corner of a cold room, let them 

e covered over With ſand, and if they are laid fideway 
it will be better, as they will keep much cloſer. 


To preſerve Plumbs, Apricots, and Grapes. 


Dip the ſtalks of the fruit in melted bees wax, and ge SAT 
a large box made as cloſe as poſſible ; then ſpread ſom 


over it more bf the ſand, and ſo on till the box is flle! 
then let the lid be ſhut up as cloſe as poſſible, and the 
will keep till the return of the next ſeaſon, ſo tha yagſyrate 
will always have fruit ready when wanfed. If any of the! | | 
ſhould ſhrink or appear bruiſed, put them into a litii ted h 
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To make à common Plumb Cakes 


Mix a pint of yeaſt, a pint of water, and a 1 and 
a half of butter, with halt a peck of flour; add to it the 
yolks of ſix eggs, a pound of ſugar, and four pound of 
currants, a nutmeg grated down anda little falt. When 
you have worked the whole together, ſet it before the 
fire, and when it has ſtood about half an hour, bet it 
ſmaller, then make it up into a cake, and let it ſtand an 
hour and an half in a flow oven. 


To make Rice Cheeſe-cake. | 


1 Boil two quarts of milk or cream mixed with a little 

s | mace and cinnamon. When you take it off the fire put 

a | to it half a pound of rice flour, and when it has boiled a 

in | quarter of an hour longer let it be taken off, and put to 

an lit the yolks of twelve eggs, keep ſtirring it till it is a 
thick curd, then put to it half a pound of fine almonds 
beaten ſmall, and as much ſugar as you pleaſe, then make 
x into cheeſe cakes, 


ies, 
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her Directions for making all forts of Sauces. 

_ To make fweet Sauce for Yeniſon. 


put it into a pan with a glaſs of water, another of 
gar, and another of claret, put to it ſome pepper, 

th a little ſalt and cloves. Boil all theſe together, 
n ſtrain them thro' a cloth and it will be ready to be 


| AKE a large onion and ſtick it full of cloves, then 
ne 


* 


ved uPs 
4 ſauce that will ſerve for moſt Diſhes. 


rate à little nutmeg, and mix with it ſome lemon 

a a glaſs of white wine, and a little gravy with 
ed butter; when it has ſtewed about an hour over 
ice it will be ready to be ſerved up. . oe Jah 


LO ſpoil, af leaſt it will not keep ſo long, 
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To make Anchovy Saite> 4 


eut the bones out of three anchovies and wath thew 
glean, then put them into a ſtew-pan with thin flices of 
veal and ham mixed with pepper and falt; when mixed 
with a lie vinegar, it will be re:dy to be ſerved up. 


To make Sauce for Ducks. | 


| Mix a little veal gravy with pepper and ſalt, then 1 
ueeze into it a couple of oranges, aud pour on it a pint 

9 red wine; let the whole ſtew a quarter of an hour, 

ang. then ſerve it up. a 


+ Tomake Sauce for moft forts of Wild Foul. MW * 


Take a pint of gravy, half a pint of claret, and as in 
much oyſter liquor; when it has ſtewed a quarter of an | 
| r, te into it a ; icce of ſtale bread, and mix with it | an 
"0 up of anchovies cut into ſmall pieces and wathed | ha 
put to it a lump of butter, and when it is enough the 
3 it Os and it will be 1eady to be ſerved up, 
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Direction: concerning Collaring, Potting, Pickling, &c. with 

Jo piekle Pork ſo an to eat fine." © _ 

AKE the bones out as clean as poſſible, then rub the 3 

pork with ſalt and ſaltpetre, after which it muſt h with 
cut-into ſmall. pieces and laid in a di, ſalt muſt. be lai Pepp, 


both in the bottom of the diſh and between every piect 
of pork, otherwiſe it will ſpoil ; let the hollow places |» 
filled up with ſalt, and ſtrew on more as ſoon as it begin 
to melt, the top of the veſſel muſt be covered with 
.. coarſe cloth, and a board or any thing flat laid over it; 
it is kept cloſe up in this manner, it will be good durin 
the whole year, but if air gets into it, it wil be 0 


To pickle Walnuts. 


Let them be firſt" ſpalded and then put into wats 
Where they mal remain ten days, only that the wii 
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muſt be changed once every day, when you take them 
out let them be dried with a clean cloth, and then put to 

them white wine vinegar, ſliced ginger, pepper, and 
horſe-radiſh, throw into the veſſel as much ſalt as neceſ.. 

ſary, according to the number of -walnuts, with a little 

garlick and mace, then let the whole liquor be poured 

off and boiled up together and poured upon the walnuts ; 

let the veſſel be ſtopped up and N eloſe, and they will 

not only have a fine colour, but alſo eat exceeding well. 


To pickle Onions. 


Take a large ſauce-pan, and fill it with clear water 

mixed with two handfuls of falt ; and when it has boiled 

half an hour take it off, and take out the onions to ſtand 

uin a diſh till they are cool, then take a quart of white 
n | wine vinegar, with a little mace, ginger, and peppers” 1 


it | and when you have put the onions into an earthen pot. 
ed half full of cold water, put the ſpices. to them, and let $ 
gh the veſſel be corked and tied up cloſe. „ 
an 1 To pickle Muſhrooms. „„ 


Let your muſhrgoms be ſmall and hard, cut off e 
ſtalks, and i on have waſhed them clean, rab them 

with a very ſmooth flannel ; boil them in water mixed 
cc. with falt, until they are white; then let them be ſtrained 
through a cloth and put into cold water and falt two or 8 
three days, changing it twice every day, after which you EY 
muſt pour upon them ſome white wine vi egar, mixed 
with cloves and mace, - boiling hot; then put to it fome 
pepper, ginger and Sgarlick, always remembering to keep 


> the 
iſt be 
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pie the veſſel cloſe covered with a plate, ſtone or other weight 

es to prevent the air from getting in, otherwiſe they will 

begiWbe good for nothing. + RIS.” 
17 | T's pickle Cabbages. 28 4 
during Take two quarts of vinegar, ſome mace, and tyãũ a 


dunces of pepper, put it on the fire, and when it has 

doiled about ten minutes, cut the cabbages into thin flices - 

nd then pour it upon them in earthen pots, which mult 4 

tied and corked to W the air from getting in. 
N . 
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Wach them and lay them in ſalt brine three or four 
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To pickle French Beans. 


. — 


days, when they have been taken out of the brine and 
dried, put them into an earthen diſh, and mix white wine 


vinegar, with a little ſalt, pepper, and garlick, boil all 
toget her and pour it hot on the beans. 
wDWDy pickle Salmon. 

Let the ſalmom be cut into thin pieces, and then eleanſ- 


ed from the blood, wipe it and preſs it between two cloths 


till it is dry ; then lay it a few minutes in boiling water, 
but take it up before the ſkin breaks; then mix three 
2 of vinegar with two quarts of water, put to it 

me ſalt and fennel, and let it boil till it begins to taſte 
ſtrong, then ſkim it, and pour it on the ſalmon in a cloſe 


We barrel which is hot. 


* 


To make Vinegar of Goofterries. | 
When your gooſberries are full ripe, let them be bruiſ- 
in a mortar, and put to them three quarts of water 


that h been boiled, and let it ſtand till it is cool; when 


en have trained it through a canvas bag, put to it a 
pound of brown ſugar, and when you have ſtirred it, let 


it be cloſed up three quarters of a year, when it will be 


+ Bt for uſe. 
8 ER, 
n . 
Directions ſor makin all forts of JELLIES, &e. 
n rrant Felly. 


ARE a ſtone jar, and when you have ſtripped the 
ſtalks from the currants, put them in it, nd fill it 
half ful of.boiling water; when it has ſtood half an hour 
ſtrain off the liquor through a eloth or hair ſieve that is 
very fine, then put it into an earthen pan with half a pound 


of ſugar; and ſet it over a ſlow fire, keep. ſtirring it till 
2 is diſſolyed; when you take it out let it ſtand 
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Hurgſiorn Felly. "ol 
Mix an ounce of ifinglaſs with half a pound of hartihora 


by 
i 


ſhavings, and put them into five pints of clear ſpring wa? 
ter ; when it boils let it be kept on the fire a quarter of an * 
hour longer, ſtrain it and let it ſtand a whole night in an 
earthen diſh. When it has ſettled put to it the whites of 


ſix eggs and the juice of two lemons; pour in half a pint 
of mountain wine, and as much double refined ſugar as 
will ſuit your taſte; when you have mixed all theſe to- 
zether, ſet them on a flow fire, tir it till it boils, chen 
ain it thro” a linen cloth, and ſet it in glaſſes to coal, 
Raſpberry Feix. 
Take two pounds of ſugar, and mix it with a pint of 


raſpberries; add to them - ſome cloves and mace, With a 


little cinnamon, and boil the whole overa flow fire in fix 
pints of water, until it is reduced to three, then tałę it 


off, and ſtrain the liquor thro' a thick linen cloth: when” 


> 


it cools ſet it up in glaſſes till you uſe it. | 
A excellent Felly io keep in @ Family. | 

Get a large ſhoulder of veal and cut the fat clean a. 
then take four ealves feet, and when they are fealded and 


cleaned, take the fat from them, then lay he veaFand 
the feet in clear cold water, which muſt be changed five 


times in five hours, in order to carry off the lim matt 
put into a large pot two gallons of water, and put the 


and feet in, till it begins to boil, then ſkim it and Tet it 


boil over a ſlow fire, till it is reduced to one half, then 


add a pint of water, and let the whole boil down to half { 


a gallon ; it will take about fix hours in boiling, and them 


it muſt be ſtrained thro? a cloth or ſieve, by which the fat” 


will come away, and then put it intoan earthen diſh to cool. 


PIE — 
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CHAP. XIII. 


x Dire&ims concerning all forts of made Wines, | 
T is remarkable of England, that it produces ſuch MM 


I quantities of various forts of fruits, that were the in- 
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they might of their own produce, ſupply themſelves with 
l forts of fine, pleaſant, and uſeful liquors, 


To make Mine of Currants. 


To every two- gallons of water, put a gallon of ripe 

- eurrants and a pound of fine loaf ſurar ; when the whole 
has boiled fo long as to be diſſolved, put to it an ounce 

- of i nglaf, which will cauſe a thick ſcum to ariſe on the 
liquor, and when you have taken that off, let it be drawn: 
into another veſſel, and put to it a little yeaſt, when it 
mult ſtand three days to work, and when the fermenta- 
tion is over, let it be drawn into a clean veſſel and ſtand 
_ ciole.covered three weeks, then bottle it up, only take 
ae that you put into each bottle a little ſugar. It is a 


fige cooling liquor in ſummer, and will retain the taſte of 
the currants, | | 
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To make Mead. 


Put the white ef three eggs into ſix gallons of water; 
> when they are properly mixed, put to them eight pounds 

ide belt honey ; when they have boiled an hour, put 
> wo them a little cinnamon, mace, and cloves ; let them 
— Rand fill it cools, and then put to it half a pint of good 
ein when it has worked three days, let it be drawn 

"mts another veſſel, and ſtopped cloſe up for a month, 
* when it will be-fit for uſe, and may be bottled off. 


3.2 | To make Raſen Wine. 


Oct three or four hundred pounds weight of freſh Ma- 
laza rafins, and let them be put into a hog ead filled up 
with clear ſpring water, keep ſtirring it twice a day for 
a fortnight, when it maſt be preſſed, and let it run into 


hot ſtoi the fire; rub it over with the beſt yeaſt, and let 
it gots te orb tzenty-forr hours, then draw it into 
another veſſel, where it muſt ſtand another fortnight, 

When you muſt ſtop. it up, and in a week's time you may 
„bottle it up for uſe, 1 | | 


” habitants not infatuated with the love of what is foreign, 


another veiſel, then take a large ſlice of toaſted bread, 
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CHAP. XI vA 
Directions concerning Candyin's and Canfectionaty. 
Te Candy all firts M, 


EN you have picked-the flowers clean, boil fome 

double refined — until it appears of a reddiſh 
colour, then put in the flowers, and keep ſtirring it till 
you ſee that they begin to candy with the fagar, when 
you malt take. them off, and keep ſtirring them till the 
whole is cold, otherwiſe they will ſettle to the bottom; 
when the liquor is cold, grate upon it ſome loaf ſugar, 
and put it up in the form of cakes, on plates of giaſs; 


till you want them for uſe. ; - 


To mate Naples Biſcuits. | £ 


double refined loaf ſugar grated down, put to it three 
grains of muſk, and fix eggs beaten up to a froth 4 pour 


nn” »— an ak. . nd £ 2K. of 


they are hard. 
'  - To make fins Gingerbread. 


Put an ounce of grated ginger to half a pound of brown 
fagar, and beat the whole together with two eggs and a 
pound and a half of treacle ; put to it an equal quantity 
of cloves, mace, and nutmegs, namely half an ounce of 
each, then put to it two pounds of melted butter, and as 
much flour as is neceſſary to make it into # paſte; when 
you have kneaded it together, roll it out thin, and cut 
it into cakes of what ſize you pleaſe, lay the cakes upon 
tin plates, and bake them - a flow oven, | 
Pts : | 3 
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Take three quazters of a pound of the fineſt flour and 0 


upon theſe a ſpoon- full of roſe water; when the oven is” a 
pretty hot, put in your biſcuits, and let them bake tilt 


£ < 


When it is dry let the cakes be put into boxes, and kept 


* 
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CHN. 
Directions concerning BREWING, &e. 


their own uſe, but for their viſitors ; therefore I 
here give directions for brewing ſuch liquors as are 
uſeful tor families. 


N How to chuſe good Malt. 


Take a. little in your hand, and taſte if it be ſweet, 
with a good deal of flour round the grain, then it will be 
very proper for uſe, Let it be well dried, and not ground 

too ſmall. _ 


| Bn own is neceſſary in moſt families, not ER for 
l 


How to chuſe Hops for Ale. 


Thoſe of a bright colour are eſteemed much. preferable 
to any others, but take care they have a ſweet ſmell. 


Of Waiter proper for Brewing. 


- Runding water is much preferable to any other, whe 
that is not to be had, uſe pump walls but let it Rand 
- expoſed two or three day 8. 


El to maſh Liquors in general. 


Ia er ery fix buſhels of malt put two pounds of bop 
then let your liquor be heated properly, and put to it 
handful of bran, by which you will ſee when it begi 
10 boil by it's frothing; then let it be drawn off into thi 
-maſh tub, where it muſt remain till the ſteam is ſpent be 
- fore you put in the malt; keep ſtirring it while you put i 
the malt, reſerve half a buſhe to be ſtrewed over th 
- reſt when you have done ſtirring it. When. you hay 
laid on the dry malt, let the math tub be covered elo 
up with the facks, to prevent any of the ſpirit from eva 
- Poring, and let it remain two hours, while you are heat 
ing another copper of water; then let the liquor run d 
and you will find that the malt has drank up one half 
it, Which loſs muſt be made up ** the water in the ſecon 


. * 
F . a Mk a0. ad 


A wa > A 4644 od ow + wu 


(45 


{4 
b 


eopper ; pour in the ſeeond water ſo gently that it ng N 4M 


have time to ſoak in, 


To prevent it from growing ſour, put to it half a 
2 332 of hops, and when all 


wort is drawn off, let 
top of the maſh - tub be faſt ned up as cloſe as pollible, 
then pour the reſt of the boiling water to the malt, and 
ſtir it as before. 2 . 
When it has continued cloſed up two hours, let the firſt 
wort be poured into the copper, and boiled ap with two 
22 of hops, at leaſt an hour and an half, then let it 
e drawn off into the coolers: when you have drawn off 
your firſt wort let the hops be preſerved in a ſieve or 
Woollen cloth, then put cold water into the copper, and 
a new fire under it. Let the ſecondwort be drawminto 


another veſſel, and put to it a handfuFof hops; When 


you have maſhed it properly, let the ſeconA wort bg — 


ed into the copper, let it be boiled two hours With the 


former hops mixed with it, and then draw off into cooles. 


Pour the firſt wort into a large working tub, in order o 


make room for the others coming into the fame: coolers, 


for they ought to follow each other; then pour to then 
yeaſt and let it work over at leaſt 


2 proper quantity o 
day and a night. 


For wor ling Malt Liquor in general. 10 


As the weather has a conſiderable effect on liquors, 5 | 


it is neceſſary that thoſe who brew, pay a particular at- 
tention to it. In cold weather it ſhould be warmed a hte 
tle, but if the weather be hot, then let it be as cold as 


poſſible. Mixalittle warm wort with a quantity of yeaſt, 
according to what liquor you intend to brew let the 
whole be put into a wooden bowl, and ſet on the wort; 


when it has been there a little time'it will be apt to ſettle 


tos the bottom. When it begins to ferment, put ſome of 
the liquor into another caſk until it grows co d, When it 
- muſt be again put to the other. 


clean as poſſible, for that has a very great effect on the 
liquor, and makes it drink more pleaiaat and mellow. 
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. Ale for a Family. 
Fake eight buſhels of malt, let it be 2 and aſter 

t has ſtood a day or two in the ſacks it will be tit for ule; 


—_ - bout as much water as will be neceſſary to (oak the malt, 
_ £ as to make a hogſhead of fine wort, betides allowance 


x waſe. When you. put the water into the copper, 

ix it with a table {poon-tull of ſalt, for that raiſes a ſeu | 
A | the top before it begins to boil, which muſt be taken 

_  * off, and three quarts of bran muſt be thrown into the wa- It is 
_— d. — the firſt braſk and clear, and when the water but th 
_ eim off the bran which riſes to the top; Mi- t 
Be then = off halt the liquor into the maſhing tub, letting Halt; 
inhere till it is perfectly clear; then pour in all 
4 BY the malt, except half a bene but let it be done flowly, but in 
_ while another perſon keeps flirring it, leſt it ſhould ſettle Þails r 
| I 4258 into Wen chat is done, let the remaining half ſea-ſp 


. du be ſtrewed over it, and cover it up two hours, ber, f 

| . - that the 3 may not come out; when it rs to cool, | boil 
* Puting to it more bofling water. | and 

. . - 2 Take three pounds of hops, and When you have rubbed ow 


—_ en to pieces, put them into a clean canvas bag, and her, 6 
1 hy it in the veſſel deſigned to receive the the liquor from bout 
Fo We maſhing” tub. When the liquor begins to run upon b th 
bot the bag, for that cauſes the hops to moiſten; hen 
eg let what water remains in the copper be drawn off ro 

. u the grains in the maſhing tub as ſoon as it is cleared Hhuant 

the Let it ſtand two hours in the ſame manner Hhhathi 

1 Lg fclt, durin as which the other muſt be left to ſettle hto t 

the bops en the two hours are expired, draw | dra. 
= . the ce EY into the ſame veſſel with the firſt, hen 

A S 55 1 x: == then the grains will be drained oF their ſtrength, and he (a 

17A "the wort ſtrong and good. When the worts have ſtood eep 

1 " ans hour longer in the veſſel, a ſediment will ſettle to the f ot! 

bottom, when the clear liquor will be poured off with 

de hops into the . and boiled eighteen minutes, 

-and-then let off into a cooler, . where it maſt remain till 

It is cool ;. then let it be 2 into the working tub, 

. care to leave the nt behind. The liquor 


eeing then in the veſſel, take a quart of good yeaſt, a 


ut then the liquor is not ſo good for a perſon's healths. 
Mis two buthels of malt with half a buſhel of brown... 


round, put it into a cool place for à few days; then A 
ut into the copper half a hogſhead of Water witli two. - - 


ea-ſpoonful of ſalt, a handful of hops, and à little: o 
ger, fift a little malt over it to keep in the ſpirits, Meg ; 
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1s . bs 
nd 


ut to it ſome of the wort in a wooden bowl, and*when 


t begins to work, remove the cover à little; and n "0 N 
t has done working, let it be barreled up; taking ns 
d reſerve a few gallons ta fill up where it works out of 


| x : ” HON 2 


| , | 6 Dire8ions for making ſmall Beer. " CSF. 
It is now cuſtomary to brew ſmall beer after the ale, 


alt; grind them together, but not very (mail. When 
ails more to make up ſor the waſte, en put on 


boils, draw it into the maſhing-tub, where it ur 
and till it is about milk warm, taking care to cover it 
p. When jit is about milk warm, pour in all the e 
cept a ob] ſtir it about till it is mixed with the wa- = 
er, fift over it the remaining peck. When it has k 
bout twelve hours, take a pound and a half of hops, 
b them with your hands, and t e them in a coarl&-bag; 
hen put it into the receiver, and let the wort run upon 
from the maſhing tub. In the mean time let an equal 
uantity of water be boiled, and put to the grains n the 
aſhing tub. Let it ſtand two hours, and then run it TE 29 
to the receiver, to mix with the firſt; when the whole 2 


; drained off. put it in the copper with the hops, and _- 1 ; 
hen it has boiled half an hour, it muſt be worked in "=o 
he fame manner as the ale, and when barreled up, will 2 
eep longer and taſte better than that made of the dregs f 


other liquors. 
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| "I two eg A new id, and let them gang in 

. embers, until they. are quite hot, but not ha ne 
= * take them out, and when you have made a hole 
| one end, pour out the whites ; put into the empty p 
= of the eggs, einnamon, ſugar, and roſe water, then 
—_ hem agan in the. embers, and when they are done 
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. 5 T.'vy cure a Bus. Io. 
1 Best „. of ſalt With two raw onions i MY 


Be: | mortar, and when 5 are properly mixed, N ſof.. 1 
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1 Mix a handful of parſley: with half a pound of 

_——  - butter, chop the whole togather, and let it be app 
3 "WE the wound, 

w_ * 7 22 4 Per a Tertian, or third Day's Ague. 0 10 

When the third fit is over, infuſe two ſeruples of 


kw bark in a glaſs of wine, and drink it up. IL 7 

; after the fit is over; and when yon have taken it ab. © 

© ol minutes time it will leave ou. ea. 

* ** 
. 5 A Ointment for the. Itch. ; 


Miran ounee of brimftone, the ſame quantity of od f 
| " almonds, with two ounces of hog's lard, pot to i 
Bad < punce of white hellebore, race ginger, and faltpeF 
X50 each a drachm and an half; one ſcruple of the effenc 
3 - lemons; let them be all mixed properly into a linea 

with Which the perſon's ſkin mult be anointed every n Ta 
: * the dlorger | is removed. * 


n 


+. ETake of liquorice root: and honey, each Mats 

_ hwers of Benjamin, ode drachm, half a dach 
—_ ſeed, two ſcruples of eamphire, an ounce of ſalt X . 
& in ; infuſe be whole into 4 quart of rectiſied i irits 
; let it digeſt in the liquor about four days, thaki 
a holef bottle vey often ; then ftrain it off, and Toup * 


Ply Pie: Give . 
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' To cure Pains in the Ear. 9 
| Roaft a head of garlick, take out the ſofteſt pf —_ 5 
e patient is in bed, tie it to the ear bat 9 ae 
ply ſober it. 4 A: BE vt 5" 
* * 2 2 
of | | -....; 
Ee * « . 1 
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1 8 Claret, 8 Gr. wy 
Muſlins, Table Linen, Ge. | P 


F your muſlins be ixon-moulded, take a chaffing 


Wit £ of coals, ſet a plaſe over it, with ſome ſore! in .- 
Pen put ſome ſalt upon the plate; afterwards take ſome 
s Te ſorrel in a bit of muſlin, and ſqueeze the juice upon 
let it lie till it is very hot, then take the ſtained” 
ace and ſqueeze it very hard; then take freſh ſorrel . 
y of o - ſalt, and uſe it as before, till the ſtain is gone out? 
t to i minute vou ſee the ſtain is out, waſh it in three or. +, = 
ſaltpeF i lathers, till it has done looking green. 2M 1 
eſſene 1 
ineame To get ſpots of Ink out of Linen. „ 8 


verge Take the linen, and let that part of it that the ink hay © 
. night in W and —_ the 


ö at 1755 15 


A -rub pats. well with it, as if 5 ov were waſhing i 
ol 2 142 Reih vinegar and falt, and let it lie a 


mght anc the next ny rub it again, and all the 
8 | 


5 b Sie of fue, of Linen. 


* all he fratns very well with butter, then put the 
eee bot milk ; let it lie and ſteep there till 
At is gold, and ru ub the Rained places in the milk, till you 
fee x are * out. ö 


| Be careful ; in chooſing the oldeſt ſoap you can, for that 


7 EY new made not onl ak the colour of the linen, 
Fey 92 (al does wt go 1c. 
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